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Irish oak smoked salmon,
tomato, caper and a sharp lemon cream
Steam mussels, onions and leeks
in puff pastry with a chive sauce
Fondant of liver pate,
vegetable relish and mango-papaya chutney
Trio of lettuces, tomatoes, croutons
cashel blue, toasted hazelnuts, ceasar dressing
SOUPS
--
Dublin bay fish chowder
with saffron and scallions
Cream of parsley and poultry,
with cheddar cheese
Fresh vegetable soup and barley
SANDWICHES & SALADS
---
Crabmeat salad, meaux mustard dressing











Panfried rainbow trout in a
bay shrimp beurre blanc
COURSES
£8.50
Fresh fruit fantasy of melon,
berries, pineapple and citrus
Poached salmon platter, dill cucumber,
endives and watercress sauce
The traditional hamburger, freshly
ground beef with a sharp cheddar
& garnish
The Conrad club sandwich with turkey
bacon, lettuce & tomato
SPECIALITIES
--
Fettucini primavera; fresh vegetable sauted
in olive oil with garlic and fresh herbs medley
with thin pasta
Rib eye steak, fine herb butter
Grilled chicken breast
in a walnut butter sauce
Strips of beef fillet and broccoli
oriental style
Smoked salmon omelette












Deep fried fillet of plaice,
remoulade garnish
Broiled Donegal salmon, cockles
and parsley cream
Panfried twin beef medallions
black peppercorn sauce
Chicken breast filled with a julienne of ham
& cheese, tarragon cream
Veal loin panfried in calvados
and mushroom sauce
Grilled lamb cutlets served on a
tomato coulis and fresh thyme
Prime sirloin steak with a
bearnaise sauce
Barbarie breast of duck, shallots,
wild orange honey jus
DESSERTS
Strawberries and cream
Ice cream cake, lingonberries compote
Daily selection of cakes and tarts
from the dessert trolley













All Prices Include Value Added Tax.
15 % Service Charge will be added to your bill.
WINES
VINTAGE BOTILE 1/2 BOTILE
RED
Beaujolais Villages, A.c. ]oseph Drouhin 1990 15.65
Vieux Chateau Calon, Mt. St. Emilion 1986 19.50
Cotes du Rhone, E. Guigal 1989 14.60 7.50
Moulin-a-Vent,
]oseph Drouhin 1990 18.25
Chateauneuf du Pape
Cuvee du Vatican, Diffonty et Fils 1988 18.70
Cotes de Beaune - Villages,
Louis ]adot 1987 19.50
Cotes de Beaune - Villages,
Moreau Fontaine 1988 9.95
Chateau Plaisance, Parsac St. Emilion 1986 15.95
AUSTRALIA
WHITE
Chardonnay Bin 65, Lindemans 1991 15.65
Chardonnay, Oxford
Landing, Yalumba 1991 14.60 7.50
RED
Cabernet Sauvignon,
Rosemount Estate, Hunter Valley 1989 16,45
Cabernet Shiraz, Oxford
Landing, Yalumba 1989 14.60 7.50
CALIFORNIA
WHITE
Sauvignon Blanc, Nappa Valley,
Christian Brothers 1989 15.25
RED
Cabernet Sauvignon, Allen Family 1985 19.50
WINES
CHILE
VINTAGE BOTTLE 1/2 BOTTLE
WHITE
Underraga, Sauvignon Blanc




Medalla Real, Santa Rita
ITALIAN
WHITE







Marques de Murrieta Reserva
RED

































CHAMPAGNES & SPARKLING WINES
VINTAGE BOTTLE 1/2 BOTTLE
Laurent Perrier N.V. 30.00 15.00
Taittinger N.V. 37.00 18.50
Moet et Chandon,
Premier Cuvee N.Y. 38.00 19.00
Angas Brut
(Australian Sparkling) N.Y. 18.50
Lanson Black Label
(Snipes) N.V. 6.95
Our Master Wine List which offers an even more extensive sekction is available on request.
All prices are inclusive ofVAT at 21 %and are subject to Service Charge at 15%.
PLURABELLE WINE LIST
WINES




Yvon Mau et Fils 1990 12.00 6.00 2.25
RED
Cave des Coteaux Carainne
Cote du Rhone Villages 1989 12.00 6.00 2.25
FRANCE
WHITE
Tokay Pinot Gris "Reserve"
E E. Trimbach 1989 16.35
Muscadet Millenaire de
Sevre et Maine, Sur Lie,
Marquis de Goulaine 1990 16.80
Chateau de Galissonniere,
Muscadet, Cuvee Philippe 1989 7.50
Chateau Archambeau Graves 1990 15.25 7.75
Macon Lugny, 'Les Genievres'
Louis Latour 1990 18.50 9.50
Chablis A.c., J.J. Moreau 1990 19,40 9.90
Gewurztraminer Jubilee
Reserve, Personnelle,
EE. Hugel et Fils 1988 23.00
Sancerre, Domaine de
Saint Pierre 1990 18.50 9.50
Pouilly Fuisse, J. Drouhin 1990 22.65 11.50
ROSE
Rose d'Anjou 'La Saulnerie' 1990 12.50
